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j White gold may have covered the streets of London, but snow can also be found in Tokyo! I is a sufficiently rare 
occurrence to make one want to run outside and play with the neighbourhood children, building a Yuki Daruma 
(snowman). 


pouTics The return of trust Tourism Attractive Japan 


among Japanese? ‘The number of foreigners who travelled to Japan 

According to a poll for the Japanese іп 2012 increased by 34.6% when compared to 
The defence budget Is set to increase by channel NipponTV, new Prime minister 2011, with a total of 8.37 million visitors. This 
100 billion yen [694 million pounds] in Abe Shinzó's government is benefitting revival can be explained by the decrease in fears 
2013. It is the first time іп ten years from а 61.9% popularity rating. This relating to Fukushima's nuclear accident. 
that the budget dedicated to military impressive support can be explained by Nevertheless, 2012 is still 2.8% below the level of 
costs has risen. Territorial tensions with the strong expectations of the Japanese 2010, before the triple catastrophe of 11 March 
Japan's neighbours, Chii ind Korea, towards the economy. The liberal. 2011, but this is also due to the recent decrease 
have something to do with it. democrat party is also benefiting, with іп Chinese visitors because of the present sino- 

favourable ratings of 42.296. Japanese diplomatic disagreements. 


Par i Japanese Confectionery Festival of Mer Jenses 
са Room с 
Authentic and innovative Japanese dishes 


7839 1101 Fax: 020 7930 7010 Email: dine@matsuri-restaurant.com 


10 rue Saint-Florentin 


75001 Patis, France шу Street, London 5М/1Ү GAL S mins walk fr Park & Piccadilly Circus ) 
Tel: +33 (0)1 42 60 13 00 Opening Hours: Mon - Sat 12:00 - 14:30 (Lunch) 18:00 - 22:30 (Dinner) 
wwwttoraya-group.co jp/paris/ 15:00 (Lunch) 1 00 (Dinner) 
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NEWS €) 


socirY How can school life 
be made easier? 


Bullying at school isa concern for many in 
Japan, but there is still no solution to the 
problem. 


or years, bullying at school has regularly been 
Е news in the Japanese media, Мога 

year goes by without reports of one or more 
children committing suicide after having been pus. 
hed over the brink by their classmates. Each time, 
the media publishes the child’ farewell letter in which 
they explain their daily life at school and the condi 
tions that led them to 
choose death, and 
every time the autho- 
rities promise to cam 
р 
tragedies will not hap- 


ign to ensure such 


pen again. However, 


ital seems to end 


in failure and there are 
always more suicides. 
Of course, Japan is пос 


the only country 


which bullying - wha 
tever its nature = takes 
place ~ but it is per 
haps the country in which the issue is most acutely 
questioned, In 2008, Nakanishi Kenji directed Aoi 
Tori (The Blue Bird) adapted from Shigematsu Kiyo- 


shi's novella. It is the story of everyday life in a class 
after a bullied pupil commits suicide and describes 


the process of repentence, that is doomed to failure, 


instigated by the school authorities after the inci. 
dent, as well as the subtler and more efficient 


approach of a replacement teacher, portrayed by the 


Scene from Aoi tori (The Blue Bird), by Nakanishi Kenji 


genial Abe Hiroshi. He insists that the former stu- 
dent's desk is kept in the class and greets him every 


day in order to remind the pupils of his absence. This 


behaviour is upsetting, and he soon receives com 
plaints from parents who wish to move on after the 
official period of repentance. He also decides to set 
up special post boxes, named "Blue Birds’, dedicated 


to the collection of the pupils reactions, although it 


soon emerges that these remain unused. Ultimately, 
the teacher's method pays off, because it forces the 
pupils to question themselves and the adults about 


their own beha 


ош. 
This is only fiction 
however, and nothing 
will actually be sorted 


out in Japan in this 


way theless, 
aware of the urgency 
to find solutions, the 
authorities are trying 
out innovative preven 
tion methods. In the 
Saitama prefecture, 
north of Tokyo, a web. 
site has been created 
(http://stopijime.jp) 


where students can find all the necessary information 


to report bullying around the clock, as well as post 


messages of support to victims. This initiative is an 


encouraging first step, because bullied pupils usually 
find very little support from within their own schools, 
which generally prefer to deny that such problems 
even exist. However much more is still needed in 
order to puta definitive stop to it. 

GABRIEL BERNARD 


"So Restaurant” and "So Sushi" 


Enjoy a delicious selection of 
Restaurant & sushi the highest quality Japanese food. 


3-4 Warwick Street, London W1B 5LS 


Mon-Fri. 12:00-15:00 (Lunch) 1 
Sat. 


0-23:00 (Dinner) 
12:00-23:00 (Closed Sunday) 


tel. 020 7292 0767 www.sorestaurant.com 


ob Curiosity Shop 


England 


www.the-old-curiosity-shop.com 


You can shop from the 
oldest shop in London online. 


Wagashi 
£ Japanese Bakery 


2208699 1393 


wagashi-ukcom — sales@wagashi-ukcom 
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A ramen restaurant in Tokyo's Yoyogi area. 


TREND Once ramen, always ramen 


First it was sushi, now French consumers 
have discovered the pleasure of noodle 
soup. Zoom Japan investigated, 


ware of the large part that popular culture 
plays in both the commercial interests and 
image of the country, the Japanese govern 


ment is now redoubling its efforts to promote manga, 


literature and cartoons, as well as cuisine. The gro- 
trend in sushi and yakitori (chicken kebab) res- 
lle: 


Japanese restaurants in Paris, where quality is of lit- 


taurants has led to the creation of many so- 


tle 


nportance. In response, the Japanese authorities 
have put together a Japanese food evaluation com- 
mittee in charge of making a list of establishments 


cuisine since 2007. They 


serving authentic Japa 
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have launched a new initiative under the name Mog 


pan, whose ambition is to present “real Japa- 
nese restaurants in Paris” (as stated on their Facebook 
and publish an annual guide with a target cir- 
culation of 30,000 issues in the first half of 2013. Six 
0, the booklet did not include 


int. Was this a 


years 


ramen rest. 


Every day, never- 


Sainte-Anne in Paris at lunchtime to see never-ending 
queues outside the principal ramen and udon restau 


rants. In London, the continuing increase in the num- 


ber of restaurants specialising in ramen, such as the 
excellent Bone Daddies іп Peter Street ог Shoryu 
Ramen in Regent Stres 


of thi 


їз proof 


enthusiasm. Just as 


owi 


deliberate oversight or wasramen ending queues build in Japan, the British choose to eat 
not yet considered “authentically” up outside the ramen as an informal meal at an 
Japanese? At the time, no explana- — restaurants. affordable price (even though 


tion was forthcoming. The French 
had already begun to discover sushi and sashimi, 
which were considered to be delicacies, but were still 
Nowadays, 


not greatly attracted to noodle dishe: 


sushi is sold in supermarkets and has developed a 


French clientele. You also need only walk down ruc 


prices tend to be on a level with 
other meals in London), but unlike Japanese consu- 
mers, the British know little about the origins of 
ramen. However, knowing a bit more about the dish 
can lead to a better understanding of the de 


clop- 
ment of Japanese thinking over the past 150 


i 
H 
i 


Opening up to the rest of the world, including China, 
was essential in promoting the distribution of noodles 
throughout the archipelago. “It was at the beginning 
of the Meiji era, when Japan ing to open up 
to the world, that noodle cuisine, originating from 


ras star 


China, appeared in the Chinese quarter of Yoko. 


hama. At the time it was mainly shio ramen, 


mea- 


ning salt-based ramen. The Japanese added their soya 
sauce to the broth, creating shoyu ramen that pro- 
gressively spread across Japan. During this process 
many local versions appeared. That is why there are 
approximately forty different kinds of ra 


nen nowa- 
Шу 


с quite distinct from region to region, only 


days. In a countr! 


food, a 


where local products, esp. 


noodles have managed to conquer the whole coun- 


try? says food historian Hantsu Enda. It was only in 
the twenties that ramen shops started opening up in 
every city. The low prices especially pleased the wor 


e able to afford a 


king classes as the 


Most restaurants open up near to railway stations or 
in shopping arcades (shotengai) in the city centres. 
“In Western countries the ramen dishes you get in 
restaurants are rather more expensive than ordinary 
food, but in Japan the opposite is true. In our coun 
try, taking a bill for 1,000 yen [£7] as the standard, 
every dish that is cheaper is placed in category B 
(Bikyu gurume), meaning that it is a simple, easily 
consumed dish. A bow! of ramen usually costs bet 
ween 600 and 900 yen. That contributed towards its 
great popularity. The second reason for it's popula 
rity is related to the fact that ramen fit in perfectly 
with Japanese eating habits. For a long time the vast. 


cse meals could be summed up by 


majority of Japa 


ric 


side dish, and a bowl of miso: And there is an 


expression in Japanese that perfectly describes Japa- 
nese eating habits: shushoku purasu ichiju ізгі (a sta- 


ple food, a soup and a side dish). Uniquely, a dish of 


ramen combines all of these elements on one plate; 
adds Enda. Ramen conquered the whole population 
after the Second World War. In Ozu Yasujiros film, 
The Flavour of Green Tea Over Rice (Ochazuke 


no ай), released in 1952, one scene demonstrates per 
fectly how a whole part of the population, until then 
only used to other dishes, discovers ramen. A young 
woman walks into a ramen restaurant for the first 


time and is initiated by one of her friends. "It's hot; 


she says, as she brings the bow! full of broth to her 


mouth. “That's why it's so good,” is what she is told. 


The young woman is rather clumsy while eating the 


ely at 


ramen, in contrast to the boy who is comple 
case in this "good and cheap" place. Over the follo- 
wing years, enthusiasm for ramen continued to grow, 
resulting in the creation in 1958 of the first instant 
ramen (sokuscki ramen) by the Nisshin company, 


gaining immediate success. When the same company 
launched its cup noodles in 1971, ramen became the 


Japanese answer to MacDonalds, which opened up 


History A bargain meal worth a big deal 


n 2011 the word bento entered the 
Oxford English Dictionary, joining other 
words related to Japanese gastronomy 
such as sushi and sashimi. This recogni 
tion illustrates the British enthusiasm for 
Japanese cuisine. Ramen has also found a 
place in the Oxford English Dictionary, 
and its etymology is explained as: < Japa 
nese ramen (1930 or earlier) < Chinese 
lámiàn hand-pulled wheat-flour noodles 
«lá pull, stretch, lengthen + mian noodle 
бее mien n.2), with mian assimilated to 
Japanese men noodle (1566 or earlier 
the base of Chinese mian). Nevertheless, 
Japanese specialists are divided on that 
theory and today it is still hard to deter. 


foreign 


mine with certainty the origins 
of the word. Ramen, mostly 
written in katakana (syllabary 
generally used to transcribe 

words), 
become a generic expression, 
During the 19th century the 
expression Shina soba [Chinese 
noodles] was used more fre 
quently for the dish. It has 
nothing to do with ramen 
which apparently originates 
from Sapporo, where a chef 
who had made a speciality 
поофе dish called his restau. 
rant 'ryümen', combining the 


has now 


A dish that suits the nutritional balance of the Japanese diet. 


А bowl of ramen usually costs between 600 and 900 yen. 


throughout the Archipelago in the same year. Itami 
Juzo's film Tampopo (1985) honoured this dish, 
which has become an inseparable part of Japanese 
popular culinary culture. "The idea of making ramen 


th n theme in the movie has not only contribu- 


ted to reinforcing its popularity but it has also given 
ita better image, Ramen restaurants have seen their 


status grow. Until the mo ased, most Japa- 


was rel 


nese didn't hav 


ery good opinion of ramen res 
taurants but Tampopo changed that, Now, the res- 
taurant owners have become famous and the 
profession is one of the most respected,” confirms 
Enda. All you need to be convinced is to go and visit 
one of the bookshops whose shelves are piled high 
with books dedicated to ramen. 


ODAIRA NAMIHEI 


words for noodles (men) and willows (гуй) 
that bordered the street where it was loca. 
ted. Others say that it is adapted from a 
Chinese word with a Japanese pronuncia: 
tion. This theory again originates in Sap. 
poro, where a Chinese cook who had fini 
shed preparing his noodles (mian in 
Chinese) would often say the phrase "hao 
le" in his native language. The “le” would 
sound like "ra" to the ears of his Japanese 
customers and became associated with 
the "mian" itself, that was pronounced 
"men" in Japanese. This amalgam was 
then written on the menu as the name of 
the dish. Nobody can be totally sure of 
the origins of the word though... O. N. 
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Boc: 


The Ramen Empire 
Main locations of production 


City population Number of ramen restaurants 
(number of residents) per city 
— 58 millions * 1 dot= 10 restaurants 


Number of ramen restaurants 
per 10,000 residents 
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FOCUS 


crisis A recipe to escape the stew 


No only is it good to cat, nowadays ramen 
has a significant economic role to play in 
the country. 
n Japan, as in other developed countries, publi- 
{ shing is not doing so well. Publishers struggle to 
attract readers who are spending more and more 
time with new digital technology but they have found 


a subject on which the Japanese continue to spend 


money: publications focusing on ramen. There are 
countless illustrated books that offer minutely cate: 
gorized lists of the best restaurants, They are classi 
fied by region, by ramen type and even by price. All 


these detailed specifications allow the number of 


books to increase year-on year, as well as the re 


nue 


they generate. Lately, the Japanese economy has 


appeared to be moving in slow motion (the GDP 


decreased by 0.9 % during the third quarter of 2012) 


and it would be good to find anything that could 
encourage it to speed up again. Ramen seems to offer 
Ir is a dish that many people like and it is 
affordable. Unlike other kinds of restaurants, which 


a remed 


are feeling the full force of the crisis with fewer peo 


, those sel 


ple cating in th gramen are holding up 


well. They are even more popular than some of the 
fast food competitors, such as McDonalds. The Japa 
nese branch of this American heavyweight has lately 
announced that 110 restaurants are to be closed throu- 
ghout the archipelago, whereas the publishers of Kyu. 


kyoku no ramen [Ultimate ramen] have counted 879 


new ramen restaurants in Tokyo and іп the surroun- 


ding region this ye 
What is happening in the capital is also true over the 
whole of the country, where ramen is bringing some 
hope to the battered economy. Many tourist guides 
asa way of encouraging 


are appearing, using rame 


consumers to trav 


to one region or another. It isa 
fact that the Japanese love their food and it has always 


been an important reason for travelling, Ramen’ gro- 


Every year, hundreds of books about ramen swamp the bookshops. 


wing popularity has encouraged the regional authori- 
ties to help preserve and develop local specialties, to 
ensure tourists continue to visit. Some regions have 
more to offer than others, even though there is atleast 
опе ramen restaurant in every city. From north to 
south, the main ramen centres are: Sapporo, Asahi- 
kawa, Hakodate, Kitakata, Niigata, Toky 
Hiroshima, Hakata, Kumamoto and Kagoshima. In 
Sapporo, on the tenth floor of a building right next to 
the central station, is the Republic of Sapporo Ramen 
), 


restaurants that attract thousands of people every day. 


Yokohama, 


(Sapporo ramen kyowakoku),a group of specialised 


Kitakata, а small town in Fukushima prefecture, makes 
of the oldest ramen 


sure to advertise the fact that on 


ken 
up in 1920 by Fan Jinxing from China and is still 


restaurants сап be found there. Се ras started 


owned and run by one of his descendants. In Yoko- 
hama, one of the so-called birth places of ramen, two 
museums have been opened: The Shinyokohama 
Ramen Museum (www.raumen.co,p) in March 1994 
and the Cup Noodles Museum (cupnoodles. 
museum,jp) in September 2011. In the meantime, 
in Kyushu, people are hoping that their famous white 


nen, made from stewed pork, will 


broth tonkotsu. 


be awarded official government recognition. It is 
ob 
arch 


ous that the econon 


ic hopes surrounding ramen 
h and taken very seriously by the Japan 


о.м. 


CRET 


In most ramen 


All you need to know so you don’t come across as a “noodle” 


restaurants the 
chef starts the 
day by making 
What connois- 
seurs call "the 
soul ramen", 
meaning the 


broth. It is made “Тһе soul ramen” 


from natural ingredients only. Every chef 
has his secret, but itis generally made up 


of leeks, onions, poultry, pork and garlic. 
“The way it is cooked is what is most 
important,” one chef says several times. It 
needs to simmer slowly. “Otherwise the 
broth won't be clear and that will affect 
the taste,” adds the chef, without taking 
his eyes off his stew pot from which mouth 
watering smells emanate. The mixture sim- 
mers all day long. When an order comes 
in, the chef grabs some noodles that were 
prepared the day before. “They are given 


time to rest for 24 hours, which gives them 
a nice consistency,” continues the chef 
as he sets his timer for 3 minutes, not a 
second more. Meanwhile, he ladles out 
the broth. “Good, it's clear,” he says with 
satisfaction. He mixes it with the shoyu 
[soya sauce] to blend the flavours. Just a 
second to observe the beautiful golden 
colour and the timer goes off. He strains 
the noodles and pours them into the bowl 
of broth. With his chopsticks, he insures 


that the noodles are properly separated. 
They must not stick together. It is nearly 
ready. He adds three thin slices of coo- 
ked pork, a generous handful of bamboo 
shoots and chives to the steaming bowl, 
before serving it to the hungry customer. 
Before he starts to eat, the connoisseur 
examines the bowl for a second. Every- 
thing is perfect and he can now tuck in, 
with the characteristic slurping noise of 
the seasoned ramen enthusiast. O. М. 
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Corpas Сина Сое Саты 


FOCUS 


NTERVIEW 


What got you Interested In ramen ? 
Barak Kushner : There аге two reasons. 
First, | was interested in the relationship 
between China and Japan, from the an- 
gle of my own individual experience. 1 
Wanted to look into the relationship 
between China and Japan in the long 
term. There were a few Japanese books 
about the role of the Chinese in the 
1860s. They attracted my attention and 
made me think of ramen as a symbol of 
Japanese cuisine, yet itis also so very Chi- 
nese. So 1 decided to study its develop- 
ment. My first contact with ramen was 
in Yamada, a little fishing town on the 
northeast coast of Japan. It was badly hit 
by the tsunami back in March 2011 and 
partly destroyed by fire, including the 
place where I discovered ramen. When 
| lived there, everyday on my way to 
school where | taught English, | would 
walk past a grey building that always loo- 
ked closed. There was never any light on 
inside and no activity around it. I thought 
it strange that there was a place like that 
in a small town but as | was incapable of 
reading Japanese, | had no idea what the 
building was. The mystery was solved 
when a colleague of mine invited me out 
to eat at 2 in the morning after an eve- 
ning drinking. The strange building was 
in fact a ramen restaurant called Roku- 
mon, which means "six pennies”. That's 
when | found out that ramen was abso- 
lutely delicious. It was my first time and 
I fell in love with it. I also found out that 
ramen is the dish that party people eat. 
And Rokumon's customers seemed as 
tipsy as we were. 

After that, | realised that there were many 
Tamen restaurants in the city and that the. 
Japanese liked to eat the dish at any time 
of day. And as a historian, | thought to 
myself that ramen would be a great 
example to use in order to study the his- 
tory of Japan and the part that this dish 
played in its interactions with China, 
apart from Western influences or other in- 
side forces. Relations with China before 
and during the reign of the Tokugawa 
were very important for Japan, but have 
been ignored by researchers over the past 
50 years. 


In the light of the current tensions 
between Japan and China, might cul- 
sine be able to play a diplomatic 
role? 

B. K. : That's an interesting question. 1 
don’t think that exchanges of food can 
calm the tensions between the two 
countries because people on both sides 
don't know much about the subject. But 
the culinary relationship between Japan 
апа China proves that there have been 


Barak Kushner, a long story 


long periods of peaceful relations bet- 
ween them that shouldn't be forgotten 
when immature nationalist behaviour 
makes an appearance. In fact, exchanges 
in terms of food have sometimes exacer- 
bated tensions, Nevertheless, the recent 
passion for ramen in Taiwan and the 
good image of Japanese food in China 
over the past thirty years tend to suggest 
that things could be improved. 


Barak Kushner teaches the history of 
Japan at the University of Cambridge. 
He is a specialist in Sino-Japanese 
relations and his second book, Slurp! A 
Social and Culinary History of Ramen, 
was published by Global Oriental 
(2012). 


Many Japanese ministries use cuisine to 
promote Japanese culture abroad. It’s an 
aspect that must not be overlooked. One 
must remember that only a century ago, 
Chinese people who came to study in Ja- 
pan couldn't stand the local food, whereas 
now they love it. On one hand, that means 
that Chinese tastes have evolved. On the 
other hand, Japanese cuisine has also 
evolved over a short period of time, by in- 


cluding ingredients they used not to use, 
such as meat, oil or ramen style noodles. 
Evidently, cuisine does play an important 
role, but for a long time the Imperial Pa- 
lace didn't serve Japanese food, as French 
food was preferred. Now, Japanese embas- 
sies serve Japanese food. Japanese cuisine 
is a synonym for sophistication, taste and 
style. Only 30 or 40 years ago, Westemers. 
didn’t think so. 


For several years now, 

Japanese authoritles have wanted 
thelr food “labelled”. What do you 
think of that ? 

B. K. : All attempts to determine what is 
authentically Japanese will fail. It is back- 
ward looking to consider that the cuisine 
from Kyóto is the only one worthy of re- 
presenting Japan. That idea doesn't 
take into account the changes in taste 
over the past few centuries due to out- 
side influences. It becomes complicated 
to define a cuisine as soon as you try to 


determine its authentic roots. What is 
more interesting is to ask ourselves why 
a country would want to do that. What 
could it be afraid of? Is cuisine only de- 
fined by ethnic criteria? Of course not. 
It would be wrong to think so. Today, it 
is all a question of branding. Japan wants 
to be sole owner of the brand because 
itis associated with the concept of 
Cool Japan. But lacking a proper рой 
cal debate in Japan, soft power has be- 
come the answer to everything. Many Ja- 
panese believe that popular culture will 
be their economic salvation. Japan сап 
argue that it has a strong culture, but 
that is not what will save it. What it really 
needs is political action and the govern- 
ment's continued attempt at labelling 
rests on the erroneous belief that as long 
as foreigners can take advantage of Ja- 
panese culture, they will support Japan. 


In many regions of Japan, stores һауе 
been written about ramen. Why Is 
that? 
B. K. : That trend is related to the опе! 
was talking about previously concerning 
the government's branding efforts, 1 
think that several Japanese re- 
gions are fighting for survival 
and that ramen allow them to 
stand out from the others. Over 
time, certain dishes have been аз- 
sociated with specific regions al- 
though the stories told about 
them are completely false, Why is 
Kyüshü broth made with pork 
when the Japanese didn't eat pork 
until the end of the 19th century, 
while Tókyó has based its reputation 
оп soya sauce? Isn't that just a way 
of categorising one another? How 
many times have we heard that peo- 
ple from Osaka hate natto [fermented 
soya] and that people from Tókyó love 
it? It’s a way of labelling people to 
them better. And it's a pheno- 
mena that takes place everywhere in 
the world. 


What Is the future for ramen ? 
B. K. : If you rely on certain data, the pro- 
gressive decrease їп the Japanese eco- 
поту is benefiting ramen because it's a 
filling, informal, and cheap dish with а 
variety of tastes. There are even new 
tastes developing, such as ramen with to- 
mato and cheese. In addition, ramen is 
popular in Taiwan and Southeast Asia, 
Without mentioning the instant noodles. 
that have become the most popular fast 
food in the world. That is why | think the 
future of ramen is bright. 


Interview by О. М. 
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Bo: 


The ramen boom has come to London 


The ramen boom sweeping the world has finally arrived in London! 
Here we introduce 10 of the city's most talked about ramen places, from much-loved, veteran establishments to exciting, 
newly opened restaurants. Why not try them all?! 


MITSUKOSHI Ramen Bar (Piccadilly) 


Dorland House, 14-20 Regent Street, London SW1Y 4PH 
T 020 7930 0317 W www.mitsukoshi-restaurant.co.uk 


«тте Japanese restaurant 
mitsukoshi 


From our brand-new Ramen line-ups, | strongly recommend 
You to try our original Miso Ramen, We use the best quality 
Hatcho Miso, exclusively imported from Nagoya, Japan. We 
blend this Miso with fresh ginger, garlic, onion, and а 
combination of "Dashí" extracted from fish (bonito), as well 
as seaweed. А touch of honey san. accent for our. 


"Miso Ramen, and to give it a slight soumess we also add in 
тейеп)" Enjoy the 


various popular fruits (our secret ingr 
delicious collaboration 
of our specially blended 
Miso and our super-rich 
Tonkotsu soup, prepared 
daily by simmering fresh 
pork bones and 
vegetables for 5 hours. 


Miso Ramen with toppings 
Opens 4th February 


BONE DADDIES RAMEN ВАВ (зо) 


30.31 Peter Street, Soho, London WIFOAR 
020 7287 8581 W www bonedaddiesramen сот 


«um 
«I» 
We are a rock'n'roll ramen bar with a wide selection of 
sakes, shochu and Japanese whiskey s. We are open for 

Lunch and Dinner 7 days a week. Serving till 12am 
Thursday, Friday and Saturday nights. We only use. 
Clarence Court rare breed Chicken eggs for all our Ramen. 
Follow us on Twitter @bonedaddiesRbar 

Yellowtail sashimi with ponzu and chill £9 

Tantanmen 

(Chicken bone broth) £11 
Tonkotsu 

(Pork bone broth stewed for 
20 һошз)Е11 

Shoyu (soy) Ramen 
(Chicken bone broth) £9 


Tonkotsu 


£11.00 


Ane yada, 
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SHORYU RAMENCiccadilly) 


9 Regent Street, London SWIY АЯ 
E shoryuejapancentre com W www.shoryuramen.com 


ED 
есте 


SHORYU RAMEN is a brand new Japanese style bar, the 
first in London specializing in Hakata tonkotsu ramen. 
noodles. Made with pork based thick white soup, it 
originates from the Hakata district of Fukuoka city in. 
Kyushu, southern Japan. Our recipe has been specially 
created by our chef, Бот and raised in Hakata, to provide 


the most authentic tasting Hakata tonkotsu outside Japan, 


ITTENBARI(Goho) 


84 Brewer Street, London WIF 9UB 
702072871318 W www ittenbari.co uk. 


SDE 


іттемале 


London's first real ramen bar. A broth made from 


vegetabl 
been slowly dried in the sun with special care given to the 
humidity and temperature, removes any pungency and 
the broth is rounded off with our own distinctive 


COCORO 


31 Marylebone Lane, 
London W1U 2NH 
Tel: 020 7935 2931 


SH®RYU 


NAGOMI Mayfair) 


4 Blenheim Street, Mayfair, London WIS 1LB 


702071659506 W www.nagomi co.uk 
car NAGOMI 


Ош authentic tonkotsu soup is made from pork bones stewed 
{for over 10 hours to bring out their unique flavour and contains 
absolutely no artifical additives, while we import our special thin 
noodles direct from Kyushu. Experience the same ramen dishes 
you can get in Japan right here in London. Highly recommended 
to both Kyushu natives and all amen connoisseurs} 

Nagomi Tonkotsu Ramen - £9.90 Dinner (£10.90 Lunch") 
Kyushu Tonkotsu Ramen - £10.50 Dinner (£11.50 Lunch") 


TONKOTSUGoho) 


63 Dean Street, London WID 1QG 
70207437 0071 W www.tonkotsu.co.uk 


(Топковия Miso 4 shoyu | 


Tonkotsu specializes їп tonkotsu ramen and is London's 
first ramen restaurant to make their own noodles Fresh, 
hand-made gyoza and chicken karaage аге also served. 
along with Japanese and local London beers and sake. 
Tonkotsu Ramen £11 

Tokyo Ramen £9 

Miso and Shimeji Ramen (V) £9 

буога, freshly made 
every day £5 


COCORO Marylebone) 


31 Marylebone Lane, London W1U 2NH 
T 020 7935 2931 W www.cocororestaurant.co.uk 


(тепкені?) COCORO 


At Cocoro we aim to serve real ramen in London that is in no way 
Inferior to what you would eat in Japan. The authentic Kumamoto 
style tonkotsu ramen isa must but we also invite you to enjoy our 
original spicy tonkotsu and miso ramen dishes with their own. 
carefully created and unique flavours. We are proud to be the first 
to offer the Kumamoto style of ramen from southern Kyushu in 
London and our famous dishes are very popular among those 
with a passion for authentic Japanese noodles. Whenever you 
have a craving for ramen noodles, we are here to serve you the 
real thing! We guarantee 

that once you eat our 

delicious noodles you will 

become a fan of creamy 

and flavorful Kumamoto 

Tonkotsu ramen! 


Tonkotsu Ramen 
(ramen + 3 side dishes 
during lunch time hours) 


SETO (camden Town) 


5/6 Plender Street, London МИЛ OJT 
T 020 7387 8530 W www sites.google-com/site/ramenseto/about-us 
^ 


f 


тамы. 
Seto is small, family-run restaurant that has recently 
moved to the Camden / Mornington Crescent area from 
Central London. 

Known as Ramen Seto since 1993, our speciality has been 
ramen noodle soup and homemade Gyoza dumplings. 
‘Miso ramen is very popular, with its strong but mild soup, 
Our shoyu based ramen with various toppings is also a 
customer favourite. 


Miso Ramen £650 
Negi Ramen £6.50 

Gomoku Ramen £6.80 
Kimuchi Ramen £6.50 


Negi Ramen 


- Mon to Sat 
18:00~24:00 


*Sat - Reservation only 

- Мах 30 people 

- Party foods 
from £20 per parson й 

- Karaoke charge 
S £25 1 £50 per к. 


ribon 


Japanese Restaurant 
6 Holborn Viaduct, 
London EC1A 2AE 
Tel 020 7329 3254 
www ribonrestaurant.co.uk 


FOCUS 


RIBONGst. ғаш») 


6 Holborn Viaduct, London ECTA 2AE 
10207329 3254 W wwwribonrestaurant.co.uk 


© ribon 
The dashi stock) used asa base for the soup is made from a konbu 
(a type of kelp so Ribon'i ramen is fine for vegetarians tool The 
‘oodles themselves are Бойей то акду бте texture, while the 
pork sies are зоб and home-made. Ramen is not actually found 

on the main menu at Ribon but can be ordered from the special 
"secret menu by those in the know. Be aware that the favours 
avalable change each day so it в best to enquire about that days 


speciality before ordering, They even have half sized portions 


available to accommodate 
those with a smaller 
appetite. On Tuesdays 
Ribon offers a brilliant value 
lunchtime set meal 
consisting of ramen and a 
plate of chanan (fried nce) 
forjust £10 


Ramen 


ASTA at SOZA (Liverpool street) 


Beaufort House, 5 Middlesex Street, London E1 7AA 


620 7247 7065. W wwwasta-uk co uk 
ASTA 


2150201 


ASTA at Sozai is located in Liverpool Street in the city and 
is only open during lunchtime hours. 

ASTA specializes in not only authentic Japanese ramen 
but also other unique ramen style dishes, including Tan 
Tan, Tom Yan. 


Tan Tan Ramen Noodles (Sesame based soup) £8 
Tom Yan Ramen Noodles (Spicy soup) £8.50 
Miso Ramen 
Noodles (850 
Soy souce Ramen 
Noodles £8 ж” 


— 


— < 


ГАРА М 


АЅТА 


at SOZAI 


ASTA3 эте. 0207247 7 
House 5 Misa 
КЕ 


ITTENBARI 
JAPANESE FINE RAMEN & SUSHI 


Mog Sat 128-235 Sun 12,228 
Bi Brewer Suet, London WIF 908) 


wwwittenbari.co.uk 


japanese restaurant 


mitsukoshi 


Brand New 
Ramen's 
in Towm! 


All renovated 
Ramen Bar OPEN 


Opening hours 11:30 - 22: 


14-20 regent street, london уму 4ph, и.к. 
tel. 0207930 0317 email restaurant @mitsukoshi.co.uk 
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FEBRUARY - 27 MARCH 2 


ЕЗ 


То mark its 10th anniversary, 
the Japan Foundation 
Touring Film Programme will 
be looking back into the past 
through the eyes of 
contemporary filmmakers. 
Picking up on a current 
trend in recent Japanese 
cinema, this season will 
showcase a series of works 
from directors 


emall). The app costs 


including Takashi 
Miike, Sunao 

Katabuchi, Hirokazu Kore- 
eda and Isshin Inudo, who 
aspire to reinterpret and 
relive moments of times 
gone by through a variety of 
genres, styles and tones. The 
programme begins on 1st of 
February 2013 at the ICA, 
before touring nationwide. 


DATES & VENUES 

1-7 February 

ICA, London 

Box office: 020 7930 3647 
www.ica.org.uk 

8-17 February 

Showroom Workstation, Sheffield 
Box office: 0114 275 7727 
wwwshowroomworkstation.org.uk 
18 February - 27 March 

mac birmingham 

Sales & Info: 0121 446 3232 
www. macarts.co.uk 

22 - 28 February 

Queen's Film Theatre, Belfast 
Box office: 028 9097 1097 
www.queensfilmtheatre.com 
1-7 March 

Filmhouse, Edinburgh 

Box office: 0131 228 2688 
wwwfilmhousecinema.com 


T His MONTH'S EVENT 


ow The Woodsman 
and the Rain 


Japanese cinema is full of surprises and is lucky to have 
a distributor in Great Britain that is open-minded and 
discerning in the choice of films that are regularly relea- 
sed. Third Window Films is а company that deserves 
praise, for it is rare in Europe to find one that takes an 
interest in Japanese made productions, Humour is one 
Of its criteria and although not all the films it distributes 
are comedies, Third Window Films has treated us to 
a few gems over the past few months, such as Instant 


Swamp (2012) by Miki Satoshi, and Adrift in Tokyo 
(2012) by the same director. With The Woodsman and 
the Rain by Okita Shuichi, there is this sense of comedy 
and absurdity that several Japanese directors, such as 
Kitano Takeshi, master perfectly is the story of a film 
being shot out in the countryside and the relations- 
hip between Katsu, a simple-minded local who is hel- 
ping the team and Koichi, the clumsy director of the 
film. At first Koichi believes Katsu to be hopelessly lazy 
and snaps at him to help his crew with the manual 
labour. Watching Koichi’s authority being chipped away 
by an obliviously righteous Katsu is hilarious, but the 
two slowly become awkward friends, The movie is great 
a success, thanks to Yakusho Koji, the genial actor who 
has worked with some of Japan's most famous direc- 
tors, such as Kurosawa Kiyoshi and Kore-Eda Hirokazu. 
He is perfect in the role of the naive Katsu who, to a 
certain extent, is reminiscent of the French actor Fer- 
nandel in The Schpountz, by Marcel Pagnol (1938). 
The quality of the performances from Kora Kengo (one 
of our favourite young actors) and Oguri Shun is ano. 
ther reason to rush out and get the DVD or Blu-Ray. 
GABRIEL BERNARD 


Third Window Films, £11.99 and £13.99. 


www yutaka.ca 
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Sushi 
Making 
Classes -—| 


t, London WIB 5LS 


Enjoy JAPAN on www. japan.info 


JAPAN 


www.mizkan.co.uk 


Va 


š HONTERI for Teriyaki 


а а F, 
EA лен. mizkan. 


CULTURE 


TRIBUTE Farewell Nagisa! 


‘After his death on the 15th January at the age 
of 80, the director of In The Realm Of Senses 


left a huge legacy to cinema around the world. 


shima Nagisa a unique fim directorand pre- 
cursor of the so-called “Japanese New Wave” 
in the six s : 


on the 15th of January at the age of 80. After having been 
paralysed for years following а cardiovascular accident 
in 1996 that left him wheelchair bound, he died of pneu- 
monia at Fujisawa hospital. His death, just a few weeks 
a fhis friend Wakamatsu Koji (who produced 
In The Realm Of Senses), marks the end ofan era of crea- 
which antirealism 


tiveand rebellious Japanese cinemai 
and unbridled imagination triumphed, in contrast to the 
n the cinema of the 


“classic” social and realist trend 
fifties. 
Those who knew him well (and I have had the good for- 
tune tobe among them since the sixties and seventies) re- 
member his strong anti-conformist personality, his radi- 
cal assertions and his irrepressible laughter that few did 


not experience! 
Oshima had already 
panese cinema long before his most famous movi 
“scandalous” In The Realms of Senses (Ai no korida, 1976). 
en 


at the heart of the debate 


At the time of its release that film was more easily 
in Paris than in Tokyo, and for it he was ruthlessly cen- 


n 


sured for "pornography" He had already altered the di 

on of Japanese cinema when he turned his back on. 
the Shochiku studio in 1960, where he had started as an 
assistant (to Nomura Yoshitaro and Kobayashi Masaji), 
and had became a film director in his own right in 1959 
with the hyper-realist A Town of Hope and Love (Aito 
kibo no machi). The Shochiku period was to be brief. Two 
ergy were released in 1960, The Suns 
iyo nohakaba) and his famous Cruel Story of 


films bursting with e 
Burial (1 
Youth (Seishun zankoku monogatari). Both, alongside 
Yoshida and Shinoda’ first films, were beacons of Sho- 


chikus "New Wave" Soon after, with Night and Fog in. 
Japan (Nihon no yoru to kiri), referencing Alain Resnais’ 
famous film, Oshima launched a scathing attack on cer- 


tain left wing Japanese ideas as well as the anti-American 
stance of the radical young. The Shochiku studio 
drew the film after only four days, so the young Oshima, 
then only 28 years old, left the studio in a fury and laun- 
«һе his exceptional career, creating several films, all very 
different in subject and style. In 1965 he started up his 
own company, Sozo Sha, with help from his wife, the ac- 
tress Koyama Akiko, who appears in most of his films. 
There followed a string of these daring and radical 
films, with sexual and political overtones, from Pleasures 
of Flesh (Ersuraku, 1965) to Sing a Song of Sex (Nihon 
Shunkako, 1967) and Death by Hanging (Koshikei, 
1968), based on the true sto 
condemned to death, and in which he violently attacks 
. Oshima was a multifaceted film di- 
nd Yoshida, whose 
ys immediately recognisable. 


ofa Korean rapist who i 


anti-Korean rac 
rector, unlike Imamura Shohei 


styles are alw 
Some of his movies, such as Death by Hanging or Boy 
(Shonen, 1969) were then released in France, notably in 
Avignon in 1969 thanks to the distributor Shibata 
Hayao and his wife Kawakita Kazuko. The 
(Gishiki, 1971), the extraordinary portrait ofa noble fa- 
mily filling apart, was shown at "The Directors Fortnight” 
at Cannes in 1971. Oshima also directed a few films for 


'remony 


television, but it is due to the French producer Anatole 
Dauman that Oshima gained international renown 
with In The Realm of Senses (1976), shot in camera in 
Tokyo, and presented at the “The Directors Fortr 
in 1976. Oshimais masterwork came out duringa climate 
of sexual scandal, bang in the middle of the moral revo- 
lution! Far from the “pornographic” film it was conside- 
red to be in the eyes of the Japanese censors, Ai no Ko- 
rida uncompromisingly explores the outer limits ofero- 
ticism and death through the means of a true story that 
took place in 1936at the height of Japaris military growth. 


Вот in 1932, this civil servant's son studied at Kyoto Uni- 
versity. After graduating in 1954, he signed up with Sho- 
chiku where he worked as an assistant for five years 
before becoming a director, 


After Empire of Passion (Ai no bor 
tumed crime film that won the Best Director Award at 
Cannesin 1978, Oshima directed Furyo (Senjo no Merry 
Xmas/Merry Xmas Mr. Lawrence, 1983), a very su 
fal British production thanks to the erotic relationship 
portrayed between David Bowie and Sakamato Ryüichi 


ja beautifully cos- 


(the latter also wrote the haunting musical score). Howe- 


ver, this signalled the end of his great i 
ics Max Mon ‘Amour (1986) that 
tells the story of Charlotte Rampling’ love for a СІ 
panzee, was a failure with both critics and the publ 
He then directed an autobiographical film for T V c 
led Kyoto, My Mothers Place (1991). Alas, having being 
considerably weakened physically after his stroke in 1996, 
Oshima was able to direct only one more film, the ele- 
gant and erotic Tabou (Gohatto, 2000). Shown at 
Cannes, this t 


of the sixties and se 


as the homosexual swan song of a gr 
director who was caught up by destiny and the cruelty 
of old age. The mark he made on cinema in Japan and 
Since 2000, numerous tributes 
s have been dedicated to him throu- 

Max TESsIER 


worldwide is hu; 


and retrospecti 
ghout the world, 


Жоға! Cooking School 


Vu 14 se 
COOKING'SCOOL 


P д you to kitchen greatness with a little Japanese finita 


Sozai i is а brand new cooking school dedicated to inspiring > 


= — 
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EATING & DRINKING A WIDE RANGE OF TRADITIONAL 


AUTHENTIC JAPANESE DISHES 
COMFORTABLE AND RELAXING SURROUNDINGS, 


EASY JAPANESE HOME COOKING 55 HANGER LANE, LONDON W5 3HL 
Yvv.momojopanese com 


Temari Sushi 


Every year in Japan, on the third of March, people 
celebrate the Hina Matsuri (Doll Festival), a sea- 
sonal festivity where families pray for the happy 
and healthy development of their girl children 
‘On the day of the festival, families with girls will dis- 
play hina dolls and peach blossoms and celebrate with 
foods like sushi and sweet white sake. The recipe in this 
month's ZOOM Japan is one of the traditional foods 
eaten during the Hina Matsuri, a quick and easy temari 
sushi that anyone can make. 


Temari literally means a "hand sized ball” and they were origi- 
nally children’s toys, made by stuffing together cuttings from old 
clothing and covering them with colourfully patterned fabric 
Temari sushi is named such because it has the same rounded shape 
and is also bright and colourful. They аге a wonderful opportunity to be 
creative and can be made using all kinds of different sushi ingredients. 


Happy Hina Matsuri everyonel! 


How to prepare: 


Q s The authentic TAJIMA-TEI 
taste of Japan 22074049665 
9-15 Leather Lane, 
L London ЕСІМ 757 
, MON-FRI 12:00-14:3000) 
18:00-22:0040) 


Once it has cooled mix three table 
spoons of Милл Sushi Vinegar into the 
cooked rice to make it into sushi rice. 


Ingredients : 
2009 Sushi Rice (Short grain nce), 
Yb Miran Sushi Vinegar 

Filings such as: 

Smoked Salmon, Proscuitto, Cooked 
King Prawns, Тіп sliced Omelette 
Thinly seed Cucumber (Temari sushi 


can be made using many other filings 
тоо so go wial) 
Also needed: Cling Fim 


Camden Town's Traditional Japanese Restaurant 


Stretch cling film over the palm of your — Round out the bali shape and let the Your temari sushi is now ready to eat. 
hand and place your desired filing on sushi set 

top ol t, along with one tablespoon of 

the sushi rice. 


E DE 


я А 75 Parkway, Camden Town, London NW1 7PP 
Ingredients can be purchased at any Japanese or Oriental shops Tel: 020 7482 2036 


Lunch 12:30-1013:45 Dinner 18:00-1922:00 
www.sushiwaka.co.uk 


ZOOM JAPAN is looking for writers to contribute to 
the Eating & Drinking section of the magazine. 


For full details please see www.zoomjapan.info 
ӛө- ОА, 
РА Ез 
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Completed їп 1933, Oe's Church was built in white chalk by a Frenchman, Father Garnier, in tribute to the faith of the local population. 


DESTINATION Amakusa, welcome to paradise 


A few kilometres southwest of Kumamoto, 
the Amakusa archipelago is an astonishing 
place full of charm, 


ajestic but not overpowering, Matsus. 
hima Bridge is a work of art that you 
cross before getting to the heavenly Ama 


Amakusa 
Kamishima and Amakusa Shimoshima. The first 


kusa islands, the two main ones Әсіп 


stop on this trip is the bridge itself and its obser 


vatory that will allow you to get an idea of the beauty 


of this region, largely unknown to most Western 


tourists, who often prefer traditional destinations 
such as Kyoto or Tokyo. Аса time when one may 
hesitate to visit Japan, with the continued fear of 
earthquakes and radiation leaks, Amakusa is a place 
that will make you forget such worries. When tra 
velling from the Sankaku peninsula, you can visit 
ven by bike. 


From Misumi station there are buses (a 4 day pass 


Amakusa by car, bus, or for the bravest, 


costs 4,000 yen) that connect to the main sites of 
interest on the two islands. It is a pleasant way of 
getting to see the landscape and taking advantage of 
the special atmosphere of this part of Japan that 


the Japanese do not often visit. Since March, when 
the Shinkansen in Kyushu came back into service, 
interest in this area full of traditions and hi 


y has 


nce amoi 


apanese tourists. Before 


taking the route of the Five Bridges, connecting the 


peninsula to the islands of Amakusa, you must stop 


3£ IIJ Exlayer Europe 


Ш Exlayer is an information technology services provider 
based in Japan, England, USA, Germany and Singapore. Since 
being established in 2001 we have maintained a wholly 
customer oriented approach and offer an uncompromising 
quality of service to all our customers. 


System Integration 


IT Support Service 


Project Management 


Application Development 


10) Exlayer Europe Limited 
15-25 Artillery Lane London Et 7LP, U.K. 
t. +44 (0)20 7650 5966 f. +44 (0)20 7650 5998 
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%. 0800 631 3131 


| 20%оғ 


Hair Cut or 
Hair Colour, 


Japanese Hair Salon 8 


dford 


Massage 
(1 hour) 


"Valid ит 315t March 2013 
64 Blandford Street, London ИЛИ 7]F 


P. 


Tel: 020 7487 4311 


Cab Bema 


at Misumi Nishiko, а harbour built at the end of the 
19th century and the only one in the whole of the 
archipelago dating back to that period that remains 
in such a good state. Several buildings decorated 
with typical shimmering colours are open to the 
public and many have been turned into cafés. After 
having a snack with a view over Misumi bay, you will 
be ready to hit the road again, on the way to other 
surprising discoveries. 

On getting closer to Matsushima Bridge, you might 
spot a building that looks like a cross between a cake 
and a church. This is the Amakusa Shiro Memorial, 
situated in Kami-Amakusa. Apart from its origi- 
nal architecture, this place is also interesting because 
it reminds visitors that the region has long been a 
bastion of Christianity and it still is today. Introdu- 
ced by Portuguese missionaries who reached Japan 
in the middle of the 16th century, Christianity 
became well established in this particularly poor 
region. In 1589, there were 30 churches in Amakusa 
and over two thirds of the population had been 
converted. The Tokugawa's ban on the Christian 
religion just a few years later and the closing down 
of the country to foreign influences led Amakusa’s 
residents to renounce their religion and round up 
those who refused to do so. However, many conti- 
nucd to pray secretly in front of little statues of the 
Virgin Mary. The Amakusa Shiro Memorial museum 
retraces this History as well as the story of Amakusa 
Shiro, a 16 year-old teenager who lead the Shimbara 
rebellion in 1637 against the Tokugawas anti- Chris- 
tian policies, Christianity has greatly influenced the 
region, which still has more Christians among the 
population than the national average. The fervour 
of the "hidden Christians" (kakure kirishitan) contri- 
buted to the religion becoming deeply rooted. When 
Japan adopted a constitution re-establishing reli- 
gious freedom, new missionaries travelled to Japan 
to help the local population rebuild churches. There 
are many church bell towers on the horizon, a sur- 
prise to travellers who expect to see temples and 


Amakasu-Nado 


Shimbara 


TRAVEL 


Misumi Nishiko- 


Hinoshima 
d 


(e 


Yorsushiro 


TKAGOSHIMA \ 
PREFECTURE 


sanctuaries. This is particularly true in Sakitsu on 
Amakusa Shimoshima. Built in а fjord reminiscent 
of Norway, Sakitsu church and its grey tiled bell 
tower dominate the other buildings. Built in 1934 
in a nco-gothic style, its floor is covered in tatami, 
which means you need to remove your shoes to ven- 
ture inside. A few kilometres north of Sakitsu, Оез 
white church is also worth a visit, with its ceiling 
covered in coloured flowers like a Mexican church, 
a stark contrast to the austerity of the church at 
Sakitsu. It was built in 1933, on a little hill in a region 
where the “hidden Christians” had been particularly 
numerous, by a Frenchman, Father Garnier. When 
the sky is blue and the sun lights up the building 
(which is often the case), it gives an astonishing 


impression of serenity. Not far from there, Amakusa 
Rosario Kan has many objects of worship that were 
used by the "hidden Christians" when praying. A 
short visit will allow you to find out more about this 
period of Japanese history. 

After the surprise of this strong Christian presence, 
the visitor will be struck once again by the beauty 
of the natural landscape. As well as the observation 
point situated at Matsushima Bridge, where you can 
take in the riches of the surrounding views, a short 
stop at Муокеп-ша is recommended. Follow route 
389 North of Oe church and you will reach a beau- 
tiful site created by waves and wind, a picture for 
your souvenir album that will never fade. Amakusa 
is full of these kinds of natural assets, perfectly crea- 


JE 


London’s Premier Suzuki Dealer 


For All Your 
Sales 
Service 
Parts 
Accessories 


www.jem.suzuki.co.uk 0208 732 7232 


sm 
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TRAVEL 


А few octopus based specialties sold in Ariake market 


ted by nature and to which man has added his own 
touch, such as Tsurubayama Park at the southern tip 
of Amakusa Shimoshima, In 1978 over a thousand 


cheri 


y trees were planted here and it is wonderful 
to sce them bloom in March-April. At that time of 
the year the weather is mild and it is always one of 
the best to visit the region. During the third week- 
end of April you can even take part in the Ushibuka 
Haiya celebration during which thousands of peo- 


ple dance through the streets of Amakusa. In sum- 


mer it gets hot, very hot, despite a little sea breeze. 


PRACTICAL INFORMATION 


from Kumamoto, 1h40 to Matsushima 
(1,480 yen) oF 2h25 to Hondo (2,180 yen. One or 
two buses an hour. 53 minutes to Мізшті by train 
(Мізшті line, 720 yen). To travel around the 
archipelago there are buses (4,000 yen for a pass). 
For more Information, contact the tourist 
Information office website: www.t-Island.Jp 


That isa good time to be on onc of the many beaches 


to choo 


c from, especially those at Satuski, not far 
from Tsurubayama and Ariake, on the west coast of 
Amakusa K. 
ic is dif 
to the turquoise blue sea. 


nishima. There are many beaches and 


ult to resist th 


iting white sand next 


Aswith many other hea 


nly places about which Japan 
can boast, Amakusa knows how to seduce its visitors 
with the quality of its food. In Анаке, a giant sculp- 
ture is a reminder of just one of Amakusa’s many spe- 
cialitics: octopus. After having spent some time at the 
beach, take a walk around the loca 
restaurants serve delicious octopus based dishes, such 


market where many 


as octopus steak, tako tendon (calamari fritters served 
with rice) and tako meshi which is simply served with 
white rice. There are also takoyaki, grilled octopus 
meatballs, which are much loved by the Japanese. One 
sahiso. For 


of the best places to try out this cuisine 
5,000 yen [£37] you are served a menu in which octo- 


The Amakusa Shiro Memorial. 
pus is prepared in eight different ways, a moment to 
savour. But not everybody likes tako and it would be 
unfair to say that is аЙ Amakusa can offer. As in other 


y hot water 
ich hotels have been built. On the 


regions of Japan, the archipelago has m. 


springs around w 
island of Amakusa Shomoshima we recommend the 
Shimoda Okuzashiki hot spring, the oldest in the 


region with over 800 years of history. It is situated 
north of Myoken-ura, Amongst the many accommo- 
dation options at the springs complex, you can enjoy 
the period atmosphere of the Gunpokaku Garasha 
(starting at 10,500 yen per night at half-board) and 
its twenties style, or Ishiyama Riky 


Gosoku no Kutsu, 


which is more luxurious (from 26,400 yen per night 
te hot spring 
baths with views over the sea and its irreproachable 


at half-board). Its balconies and pris 


food justify the cost. But who would not be prepared 
to pay for a little corner of paradise? 
GABRIEL BERNARD 


Pain Management Specialist -Registe 


Pain Management / Pain Clinic 

Various kinds of Neuralgia 
Sporting injuries 

Hip, knee & ankle complaints 


Back pain 
Neck pain 
Headache 


Migraine 
Dizziness 
Sciatica 


Tel.+44(0)20 7637 5560 Email. inf 


Mon - Fri 9:00 - 18:00 


W Dr. ITO Clinic 


red by The Care Quality 


ritoclinic.co.uk 


17 Harley Street, London W1G зон _WWwW.dritoclinic.co.uk 
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ZOOM 


LANGUAGE To practise speaking, 
take the plunge 


Bathing is the perfect time to relax and to 
maintain relationships. It is also a great 
opportunity for conversation. 


he biggest challenge when taking a bath in 
I Japan is the temperature. Моге often used 
to bathing alone or taking invigorating sho- 

wers, the typical Englishman or woman may have 
trouble withstanding the heat in a Japanese bath. 
Especially as the bathrooms are not ventilated to 
get rid of the humidity and make the air easier 
to breath until everybody has finished bathing. 
Taking a bath is a moment of privilege in a Japa- 
nese person's everyday life, when he or she wishes 
to relax after a long day. But for Pipo, it's quite a 
trial, like a ritual initiation. А kind of rite during 
which he will find out in the humid and suffo- 
cating bathroom, that knowledge of culture can 


be acquired through both the mind and the body. 


ОР) 


XXXCTb. 5$ UO b. 
Daijóbu desu ka ? Nurukunai desu ka ? 
Are you all right ? Do you need warmer water ? 


сой, 545080005, 
lie, chádo й desu. 
No, it's just right for me. 


After this ritual passage, the experience continues 
out of the bath, sitting around the table with all 
the family, relaxing and drinking tea, dressed in 
casual clothing, which also helps loosen the conver- 
sation. The time has come for Pipo to practise his 
Japanese, He needs to be careful though, because 
the heat of the bath has got to his head and the 
full implication of Japanese words is sometimes 


hard to understand. With a glass in hand, the 
father offers Pipo a drink: 


o 
BE? 
Nomu? 
Adrink? 


а 
We? 
Nanio? 
Of what ? 


Biru da yo. Biru ! 
Beer, of course. 
P 

Hp? 

Dare ga? 

Who's drinking ? 


ERCAS. 45! 197. 297! 
Pipo-kun бағд, Hora ! Кори, koppu ! 
You Pipo! ... 


| Е-Е. EI! 


Here, give me your glass. 


In order to grasp what is implied you may need 
to... keep a cool head. 
PIERRE FERRAGUT 


» PRACTICE 

THIS MONTH S WORD 

182280 (hakkiri : Clear, clearly 

Ë < s ABK ri Beit сыш, Lau, ЕЙ ERonas. 
eae 


Foreigners often say that Japanese do not make 
themselves clear. 


NIHONGO 


JP-BOOKS 


JPT Europe Ltd. 


Japanese Language 
Resources 


Open Mon-Sat 10:00-18:30, Sun 10:30-16:30 


One of the Largest Stockists of 
Japanese Books and Gifts in Europ 


Piccadilly Circus, Lower Ground Floor of Mitsukoshi Department Store 


Mitsukoshi Department store, Dorland house 14-20 Regent Street London МЛ 4PH UK 
Tel +44 (0)20 7839 4839 Fax +44 (0)20 7925 0346 Email info@jpbooks.co.uk 
Веље седо. 


Distribution points 

Jopanese restaurants, Japanese food suppliers, 

Jopanese language schools, olomni associao 
various Јоротеле societies, Travel age 

Japanese governmental agencies е! 
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A NEW TRADITION - SPARKLING SAKE 
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